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Not long ago, while looking for sheep.in the mountains north 
of yaaper Parte! three of us found ourselves at the summit of a low 
peak, played out and hungry. We had underestimated tine consuming 
distiourties, enit‘no éné BXy thought — had any food. .It. was in the 
face oF Hits dim kd a that Dave, with some flourish, reeivhatl into 

2 hits pocket and brought out a smali tin. it was hal’ the size of a 
2 Beratin’ tin, but he assured us that it conteined all the food we 
would need. “You see", he said, "it's pemmican." 
inde rat I suppose T showla have rejoiced. But I didn't. Because 
| that “little via ais contain pemmdeen - al tnouga the label elearly 
‘said 4 that it did - and there wasn*t encugh food in it for three men. 
All of which has made me Teel compelled to ses the facts straight. 


sui friend Dave was the victim of +wo miseconcsptions, one 
his own, hay one “that of a sing Sods eae whe should have known better. 
= ao so many pedple, Dave had an ovey romanticized idea 


of ana peninidan ha and eee it cen. do. ‘He > 79 ageuely ee that. oe was 


the food of ‘Tnaians a our pioneer explozers dad that on - astonishingly 
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small quantity would sustain a man for an astonishingly long time. 
That part of it is correct, to a point. | 
With a bag of pemmican weighing no more than five pounds 
on his hip, a man of Peter Pond's time could roam the wilderness 
almost indefinitely. He hunted, of course, but when there was no 
game, he could always fall back on his pemmican. If his luck was 
really bad, he could go for a month straight on nothing else, and if 


he had a little parched corn, double that time. And he wasn't going ~ 


hungry. ae sce ji | 


It is also true that pemaican was the standard ration of the 


voyageurs during the days of the fur trade. Twice a day these men 
_ doing the hardest physical labor from dawn to dusk, atea lump of 

| pemmican no bigger than a fist, and they were happy enough to sing 
about its 

And for at least sixty years explorers of the Arctic and ; 
Antarctic have used pemmican as the principal constituent of the 
trail diet. In this case, where men toiled for weeks on end in 
brutally cold weather, pemmican was found to be the most nourishing 
and satisfying of foods. 

But however good a food pemmican is, it is far from being 
so good that Dave's little two-ounce tin could satisfy three hungry 
men. Had he produced three pounds of it, we would have fared a 
‘little better -— had it been real pemmican, And that was where some 
innocent —- or possibly shrewd -——- manufacturer stumbled over his 
responsibilities. (That small tin cost ninety-five cents}) 

The label said. pemmican, but below that word the ingredients 
were listed. Contains: dried fruit, sugar, dextrose, glucose, 
vegetable matter, artificial flavouring, anc uwoisture. It would be 


hard to pick a name for that concoction, but it is not pemmican, 
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- This: does not’ mean that it did ‘not have concentrated 
nutritional qualities. It undoubtedly did, but almost assuredly 
...they were less than-a third of those found in real pemmican. Yet 
it-is- hard to make people believe this. ‘Somehdw the notion has 
been established that: pemmican contains sugar, that it should be 
sweet to the taste. a 


‘No less an authority than the Oxford Dictionary of English 


puts it. simply enough.' Pemmican is "..,a ‘preparation made by certain 


" North, American: Indians; consisting of lean meat, dried’, pounded, and 


a Mixed .with melted fat so as to forma paste...” Nothing more, 


. nothing less. 


An old recipe of the Plains Indians gives a slightly 


better idea. "Lean meat of the buffalo wascut into thin strips and 


..- bung in the sun for two or three days to dry. When it was thoroughly 


,.ary and brittle, it was pounded ‘to ‘powder between stones. The powder 
was then mixed with melted fat and tallow of the ‘same animal. The 
_whole- mass was sewn up ina buffalo hide ‘bag whére it“ would keep 
until needed .,."..The man who saw and wrote that was an éye witness 
to what is fast becoming'a lost arty ~* 

And the pity ‘of it all is that real pemmican is, from every 
consideration, such a good food for the outdoorsman. | Horace Kephart 
gives a recipe in his classic volume on Ghmpitie And wooddrart, but 
_ he devotes. far more. space to a discussion of pinole, a far inferior 
_.. food. And Townsend Whelen laments: "Pemmican is little known or 
used these days, but it is without a doubt the one most perfect food «+. 
for ... the wilderness." - my ings 

One of the stumbling blocks ends Ey Bie PSE that 
_ Pemmican is one hundred percent meat ~ if by Ie eth the 


lean and the fat - coupled with the popular fallacy that man cannot 
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live on meat alone, that he must augment his diet with vegetable 
food. ~ 
Tests made at the Russell Sage Institute a number of years 
ago disproved this once and:for all. Over the course of a year it 
was shown beyond dispute that men could live on meat exclusively. 
The average daily requirement is about 3 .pounds of lean and + pound 
of fat. On this and this alone you can live indefinitely in good, 
if not superior, health.» The Russell Sage experiment is described 
fully in Vilhjalmur Stefansson'!s book 'Not by Bread Alone’, and it 
is a book, incidentally, which should not be missed by anyone who 
is at all interested in the subject of meat eating and pemmican. 
Another obstacle in: the way of pemmican popularity is that 
it is hard to buy, a nuisance to.make, and in either case expensive. 
In another day, when twenty, blac: powder cartridges could bring down i 
twenty thousand pounds of buffalo meat, this last pre AB consideration, 
But today, with no buffalo and beef the way it is a month's ration of 
pemmican, for one man will cost: about $100. Which isn't prohibitively 
expensive if a man,is willng to stick to straight pemmican. Which brings 
up the last stumbling block, ..: 
The average person, long used to a varied diet containing 
sve cle salt, vegetables, and cereals with only a small amount of 
meat , will not be able to take a diet of straight Sehinit elt simply 
because he won't like the taste of it. Not that you cantt learn to 
| like it and difve having done:so swear that there is nothing quite 
like it for outdoor fare, but at first you are sure to balk. Friends 
on whom I have tried it have invariably said "Ugh", They ate it 
politely, but after the first trial meal they would return to their 


broiled bacon and flapjacks and eye me a little sympathetically. 
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But 7 o9n agquire a waste, for it. , And if you.are the 
© sort wt who is | really 4 interested in travelling as lightly as; possible, 
ea you will find pemuicen to be. more. than a mere curiosity, -- which is 
ais a way a pecs many, sportsuen look at it: Great stuff. which must 
Thee been hehdeetul in its day, but not for them. 
pool A ie A girerath ‘Bee RRP such a stand here are a few facts. 
| Pemican, as indicated above, is the perfect or near perfeot 
Hive vound food. It pas all sbhe. nutritional value necessary to keep 
+ .dsed duegeh tengiss 
an active eerste body in good health, “ 
melt oe: Pemuicen is a Pabiptying food.. This. is an important point. 
“After ¢ a bara aay" s tramp which has _ produced. a, keen appetite what is 
| wanted is a aos ‘hae ereates, a “filled up" feeling... And: pemmican 
Dred «: exactly gar At the same time, pemmican lasts, it "sticks to 
Sate ribs". The reason 4Ox this is, its high fat content. Sugars 
“end starches: turn to onerey quickly; fat does:so much more slowly, 
supplying the ory pyeadi ly and continuously throughout ‘the: period 
Rectan a: Bata: bloraovert pemuican is a food endowed.with its own 
system of checks and pete aie . You. definitely need an appetite to 
eae very much of ay? and at the sane it is literally impossible to 
overeat on ‘it. 
acs a compact portable food, which contains more 
nouri shnent for its bu lic and weight than anything else comnonly 
Wee ane it is therefore invaluable in any sort. of travelling 
Sep a bull ne erat are important. This property also is the 
popes ca of tu? es fat content. The physical bulk of the human 
diet - made up oF enerey, producing foods, the calorie. generators 


which stout women mas} and active men.need. And: fat supplies this 
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more efficiently than any other food. eyecbiie doe instance, has 
certainly come to be thought of as tgs at Mie tadeene remarcdia Me 
food, but it has, by weight, only one A cteneiey er fat. 
And that shows why any mixture with sugar in it is not only not 
pemmican but an inferior food; Ba 

Pemmican keeps indefinitely. It ia edatay indestructibiie. 
This point cannot be made Besar aha ee properly prepared 
and given a minimum of subsequent care, neither sede pecans nor Arctic 
cold, nor rain, nor drought can spoil ee Oye odie anaienee find 
no records’ which tell how long fe Wil last, but in one account there 
is a description of the finding of pemmican Pree nee. been buried 
in the ground’ for over fivé years. Outside the meade encrusted 
“with mould and rot; but inside was pure, sweet, peipiehie pemmican. 
My own experiments with pemmican begen about four voarete es and 
part of the: original “batch is still in storage and inarerteee 
condition. As it stands it should eereeiniy last Seen eee or 
- even 50 years. ie 

Pemmican is a food simple to prepare ere eat. Te actusaae 
needs no preparation; it ani be eaten raw out of the fends ree 
even the most elaborate recipe could use no ean a sates pot 
--and- spoon. It is the one food for the fat apolae which causes 
absolutely no fuss, muss, or bother. And this ie no small consideration 
for anyone who has tried to have hunter's stew, bannock, and Saeeee 
hot and ready at the same time, | 

And-lastly; you can make pemmican at Ae Pca mt 
equipment reguired is a dry place to air dry the Gaatrand Me 


ordinary household food grinder to reduce the dried material to 
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powder. With no more than this you can produce a fine uniform, 


dirt-free trail food that is better than even the Indian product 


which old accounts tell us was, "...most certainly a substantial 


food DL npen nae An a8 content of Pa small pebbles shiek ; grass, 


partes o, hair, pnd, Paneey, other impurities. which assailed the teeth 


most unpleasenty." 


First you will need to get some beef and ~~ unfortunately =~ 
plenty of it; the reduction which takes place in the drying is 
gstonispings pep RE Des, PORRY EL » that you are going to make it ona 


eye). scale, you can BPHPAS. the Purghese of the meat over a _ number 


thea 


of weeks, or even nonths, naling the pemmican as you go and ending 


with a complete supply at about the time Toy want 30 use ite. 


ree can use sirloin or flank steak, but when it's dry, 


_ it is absolutely indistinguishable from neck or rib meat. Your 


pocketbook should be your guide. Any reasonably fresh beef will do. 


peeretully ac panate the fat from. the lean and cut the meat 
into ny strips. pap sas in the case of a small scale operation, 
Dees en Baie the size of a finger pate Seemed to me to be the most 
“convenient. 
a Next put he meat Up, to ary. You can do this in almost 


* 


any Beis t have tried Sipthes dines, wire racks, and newspapers 


| spread out on a table. , The Appr tant’ thing is to turn the meat 


over from Bene ae time to insure equal drying on all sides. Ina 


warm n dry atnosphere, gush as Pound in an ordinary house, . it takes 
ic a hae 


about three ear Se Loe the pant, to. ary. If pieces are larger, this 


will naturally be Se ONE RT Bi, 
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When perfectly dry the meat will be very dark brown, 
‘almost bles in colour, and quite brittle. The brittleness serves 
as a test to determine when the drying is finished. iaén ‘the pieces 
of meat can be broken in the fingers with a snap like a matchstick 
produces, they are dry. If not, if there is any "give" at all, there 
is still moisture present, and the drying has to 2o on @ little longer. 

One word of warning: Do not use any artificial heat which 
might eook the meat. Even if only slightly cooked the meat will 
spoil rapidly.- 

The next step is ‘to grind the meat in an ordinary food 
‘grinder, being sure to feed it slowly because some of the sinews 
will be very tough and hard. What comes out of the grinder will be 


a-bone ary, fluffy; light brown material with a’ slightly unpleasant 


. meaty: odor. 


- Now all that remains is to mix ‘the dry meat powder with 
Hs 


. fat in the proper proportion. * 


‘.The Russell Sage tests showed that one man requires 3 pounds 


. Ofslean and 4-pound of fat per day. ‘This works out to a lean to fat 


ratio-of 6 tol. However, six pounds of lean beef, when chorougial 
dry, will yield one pound of powder, and therefore the scientifically 
scorrect ratio of dry meat to fat is simply 1 to 1. It is no 

- guriosity that this agrees exactly with an old Hudson's Bay Company 
‘recipe which called for thé mixing of "equall parts by Weight of the 
pounded dry Meate ahd warmed Tallow of Buffaloes". It is of further 
“interest to see that the 3 pounds of lean and = pound of fat in the 
daily requirement of one man thus reduce to one pound of pemmican,. 
And that also shows why my friend Davé's little two-ounce tin of 
"pemmican" could not possibly have afforded a sustaining ration for 


one man much less three. 
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Viewed on a large scale, a An ore whieh ms to 700 
“pounds will yield abot al pounds of ary meat. This maces 204 
‘pounds of pemmican, food for cites men for about ‘two months, 

The rest ‘is eihorar Mix the ae meat powder with a in 
equal ie ee by weight -- use a Hostal One-half neti of dry 
meat elds onetHAte pound of fat makes one 18 pound a pemu.ican. 

The fat to use, oa the oniy one I would recommend , is 
delliuesa beer cist? Tt is ’a ary" fet, hard when cool, and it gives 
the pemnlican the proper “beety eli iy ae I suppose lard would do as 
well, but it. would be. very greasy, have a ‘tendency to get soft in 

; “8 

~ warm Weather, and possibly be offensive ‘to a palate whieh is making 
some sacrifice in the? eating of pemmican és the firet place. Butter 
“andr margarine are out. They not Rete ae ert ina comparatively 
~ short ‘time, but both contain salt which, contrary to popular belist, 
‘does not help preserve “the ‘pemmican and will cotually harm its 
nutritional values. ‘Stick to nenaer ee nee fat. ta” ‘the cheapest 
and the best. 

Melt the fat in a pan of some a pour it over phe 
“meat powder, mix ‘thoroughly, and when the mass is cool, le 


pemmican is finished and ready for cating. Originally tHe Ue eee 


was stored in hide fone: imMnéty pounds 60 the bag. But I Beh found 


“ft most convenient to pour it ‘into press-top tins of the sort mised 


‘for dried milk and jam. They give adequate protection and are 
convenient to handle. 


 Onee I tried sone thing whe elaborate. mY poured the warm 


ot 


-pemmican ‘mixture to. a depth: of ‘Roce. tic “inches into rectangular 


~ Dakine” tins. “When it was Gol © Wy ate it into blocks ‘each oes 
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one pound. These I wrapped in brown paper, tied with a string, 
and dipped several times in hot paraffin. The result was’ a neat, 
compact, waterproof package.containing exactly one day's ration. 
If your outing plans call for something like that, you will find it 
works out very well. . 

Most authorities. on the subject mention berries -—- such 
as the Saskatoon of the western prairies -- as an almost essential 
ingredient. in pemmican,. This.is not quite.correct. The Indians did 
use berries in their pemmican; but they used them'very mich as we 
use butter on our bread. . They liked berries only as a change from the 
ordinary every day pemmican. . The, practice of adding berries did not 
come into wide or frequent.use until white men began eating pemmican 
in large quantities in the days of the fur trade, and again, it was 
done purely to change the flavor. . Berries can add nothing to the *~ 
already complete food value of pemmican, the improvement of flavour 
is dubious because they become quite acid, and they definitely 
increase the risk of spoilage. 

The last thing to consider is how to eat pemmican. It 
can be eaten raw with no preparation whatsoever ---:bitten off and 
| swallowed with very little chewing. But most men, used to the 
flavour of cooked meat and totally unused to consuming large -* 
quantities of cold fat, will find this method definitely unpalatable. 
A better way is to put a lump of it.into some cold water and ‘then 
heat until it boils for a few minutes. This is properly called 
a hoosh or a robidoo, and you,can vary the thickneSs to suit your 
_ taste. Bread or crackers broken into the hoosh are the final touch 
for goodness -- however, they. are not necessary from a nutritional 


point of view. Pemmican alone is enoughe 


Date Due 


Pam: 664.92 
EUL 


EULLER, John 
Pemmican! . 


CANADA 


f Al lberta L ibrary 


aD | in 


